
Mothers Day 

EN TREE

MA I N

DESSER T

2024

KING GEORGE WHITING beer battered, rocket, pear and parmesan salad G
 PORK BELLY sticky, spicy pork, noodles, greens

PUMKIN ARANCINI fresh garden salad V
 JAPANESE VEG PANCAKE mushroom, taro, cabbage, fresh salad V 

 KING PRAWN rice, avocado, garlic cream, sesame, vegetable fritter G

ATLANTIC SALMON beetroot and spinach salad, potato, citrus aioli G
 CHICKEN ballotine pumpkin, spinach, mustard cream sauce  G 

 LAMB boneless shank, potato, carrot, sugar snap peas, black garlic aioli G
 BEEF DUO fi l let and pie, mushroom, potato stack, greens, jus, aioli 

MUSHROOM ravioli, onion and mushroom puree, hazelnut, chil l i  V
SCOTCH FILLET mushroom, potato stack, greens, jus aioli G

PIE FLOATER seafood on a caulif lower chowder

LEMON polenta cake, lemon syrup, mascarpone   G
MACADAMIA and pecan tart, vanil la icecream, espresso caramel sauce

APRICOT and raisin pudding, vanil la icecream
STICKY DATE pudding with butterscotch sauce, walnut icecream  G
RASPBERRY and chocolate coconut slice, coulis, coconut sorbet   V

AFFOGATO vanil la icecream, shot of coffee, frangelico G

G - can be gluten free, V - Vegan 
Please advise dietaries at t ime of ordering

Entree and Main $ 65 per person
Entree, Main and Dessert $80 per person


